Mycoflora and toxigenic Aspergillus flavus in Spanish milks.
The isolation, enumeration and identification of moulds were carried out on 64 samples of raw milk and 33 of pasteurized milk. The genera most frequently isolated in the raw milk were: Geotrichum (76.5%), Fusarium (45.3%), and Aspergillus (31.2%). In pasteurized milk they were: Aspergillus (61.5%) followed by Fusarium and Penicillium (37.7% in both cases). A. flavus was found in 12 samples and 1 out of the strains examined produced aflatoxins in vitro. The effect of pasteurization of the milk on spores of A. parasiticus NRRL-2999 was examined. The presence of moulds in pasteurized milk seems to be explained by contamination during bottling.